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ABSTRACT : 

PURPOSE: To obtain a yam-containing rean curd containing large amount of 
high-quality proteins, rich is lipids, containing essential amino acids, and having 
especially excellent digestibility, by mixing soyd_jrii_i k _wi Lh great: ed yam past e, and 
coagul a Ling the mixture with a coagulant. 

CONSTITUTION: Rav; soybeans are washed thoroughly, immersed in water for a definite 
time (7∼8hr in summer and about 24hr in wi nter ) , ""and ground with a grinder while 
adding water little by little to obtain a slurry. The slurry is" added with 

additional water , a nd boiled . The produced "GO" (a dispersion of soybean) is 

separated into soya milk and bea n euro, refuse by filtration. 5 00g of yam paste 
ground with a microgrmder is added" to 7 liters of the soya milk heated at 
1 OOScsim; 70 °C, and the mixture is added with 40∼60g of a coagulant in 
40∼60sec under gentle stirring to effect the gradual precipitation of the 
proteins of soybean and yam in the form of a block. The precipitated product is left 
at rest for a while as it is, and the coagulated solid is transferred to a mold and 
pressed to exude the watery The bea n curd mixed with yam is released from the mold, 
cut to a proper size, and cooled to obtain the objective yam- containing bean curd . 
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